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IMPORTANT

That you should use the greatest

eare In the selection of the BEER

you drink,

(
§ Culmbacher

Is the BEER to drink; every In-
gredient used in it Is the best that
money  can  buy It is a pure
BEEHR, !s rich with nutriment and
healthful properties Try 1t. 24
pis. or 12 qts. for 31.25. Dellv-

eremd in unlettered wagons,

Washington Brewery Co.
4th & E Sts. N. E.  "Phone 2154. )
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Not a soft pasty food—
not a harsh singed grain.

A thoroughly cooked food..
Makes the blood doubly rich.

Battle Creck Sanitarium
Food Co.
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In the Schlitz brew-
ery cleanliness is car-
ried to extremes. We
do more than is neces-
sary to be certain of
doing enough.

The caldrons in
which the beer is
brewed are kept scru-
pulously clean and
covered. The ‘air in
which the beer is
cooled is filtered.

The barrels in which  J&)
it 1s stored are cleaned
with steam and soda,
then glazed with rosin

on the inside, then
cleaned again. The
bottles are cleaned

with utmost precaution.

Still we filterthe beer,
then sterilize every
bottle, for the slightest
uncleanliness taints
the whole product. It
is in these ways that
Schilitz beer hasgained
its reputation for pur-
ity, and made Milwau-
kee famous.

H 23 9e3 Qs3]

"Phone 430, Schlitz,
61521 D St. 5. W, Washington.
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(ﬁ-liwr} day at breakfast, lunch
and dinner yvou should eat

—a bread that's boond to benefit you, be-
esnse it I8 pure and nourishing: mizxed with

{ =
Milk Bread

4
{
.
{ Be. loaf. Order by matl or 'phone 1584,

,Ho‘imes’ Bakery,,st. & E Sts.
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Baths in New York Officesn.
From the New York Sun.

COne of the uptown banks opened for its
clerks last week a well-appointed bath
room with facilities for shower baths, and
enough time was allowed to each employe
each day during business hours to make
use of It. As a result there was no wilted
collars behind the counters of that bank.
The private bath room has become one of
the greatest luxuries of many a down-
town business office in recent yvears. They
may be found In all the big office bulldings
and in some of the blg brokers’ offices in
Wall street. For the man whose business
keeps him downtown until late in the af-
ternoon during these summer days they
are a fair substitute for a dip in the surf.
No man who can have a shower bath and
a change of clothes in his office durlng
these hot days need come uptown In a
pessimistic mood to make his famlly un-
comfortable with tales of his sufferings
Cduring the day. If New York Is Erowing
wirmer each summer, as some of its old
Inhabltants assert, certainly the men who
stawln it during the hot weather are han-
dicapping the higher temperature by a
more rational fashion of hot weather dress-
ing and living.

 —————

COMPANY’S EXTRACT

BEWARE OF VUST AS GOODLS™

Table and Kitchen,

Practical Suggestions About What to
Eat and How to Prepare Foed.

There are so many delightful ways of
using and serving berries when they are in
season one is tempted to have them at
every meal, and one may do so without
fear that the family will complain of mo-
notony, especifally the children, who seem
akin to the birds in love for vine and tree
foods. The preferred method of serving
them is, of course, au naturel, but their
delicious flavors add so much to many
other food substances they may be enjoyed
in various combinations. A few of these
may help the housewife solve the problem
of presenting new and tempting dishes to
appetites made critical and indifferent by
midsummer heat.

Serving Frult Raw.

Serve uncooked ripe fruit for breakfast
when It Is possible to get it perfectly ripe
and in best condition. Fruit intended to be
served in this way must be as fresh from
the vine or tree as possible, and not over-
ripe or showing the slightest decay, as in
this case It is very liable to cause con-
slderable trouble in the digestive tract
from fermentation or deecomposition. Chil-
dren are too frequently made ill in sum-
mer by allowing them to eat fruit in an
unfit condition. Fruit to be served raw
should never be allowed to stand In a
warm or damp place after it is gathered;
this applies partlcularly to the soft ber-
ries. Fruit must be theroughly cleaned,
and such fruits as cherries, currants and
grapes can be washed without detracting
from their flavor and freshness.

Three points must be observed In serving
the raw fruit; first, it must be ripe; sec-
ond, free from any indications of decay or
fermentation, and last., but not least, to
enhance the enjoyment of this delightful
gift of nature it must be served ice cold.
A suggestion of green adds greatly to the
enjovment of the fruit.

Berry Dishes for Breakfast.

One of the nicest ways of serving cooked
blackberries for breakfast is to make them
into “flummery.”” This can be chilled In
individual molds and served with cream,
plain or whipped. A toasted wheat biscuit
moistened by pouring over it a little boiling
water, covering and stewing until soft, but
not broken, then cold rich cream poured
over it and a slice of *“blackberry” mush
placed on top, makes a very delicious
breakfast dish. The biscuit may be split
open and the frult placed between like a
sandwich and whipped cream heaped over
the top. Fresh ripe berries of all kinds may
be served in the same manner.

Blackberry Flummery.

Cover a pint of ripe berries with a quart
of water and cook gently, without stirring,
for ten minutes. Mix four level tablespoon-
fuls of cornstarch with a little cold water
and stir into the berries and cook until it
thickens; sweeten to taste and stir until
sugar is dissolved; enok for a few min-
utes and remove from the fire and turn out
to cool. The berries should retaln their
shape and the jelly be quite clear.

Blackberry Mush.

Make the same as the above, but cook
the fruit a little longer and put through a
sicve to remove the Make it stiff
enoueh to eut by adding six tablespoon-
fuls of cornstarch Instead of four.

seeds,

Blueberry Calkes.

These are nice for breakfast or lunch.
Measure three cups of sifted flour, add
three teaspoonfuls of baking powder, a
heaping t-llespoonful of sugar and a tea-
spoonful of salt; sift well together; beat
one egg until light; add one and a half
cups of milk. Make a well In the eenter of
the flour and gradually pour in the liguid,
stirring in the flour. In this way you can
keep the batter smooth. AMake fts con-
sists of cake batter. Melt two level
tablespoonfuls of butter and add to the |

batter; then two cups of floured blueber-
ries. Bake In little eustard cups or muf-
fin rings, allowing a little longer time than
for plum muffin. Blackberries are nice
used in this way.

Huckleberry Spider Cake.

Pick over, wash and drain a quart of ber-
ries: when quite dry dredge them with
flour. Measure four of sifted flour; add a
teaspoonful of salt, four level teaspoon-
fuls of baking powder and sift again. Rub
into the flour, using a spatula or flexible
knife; half a cup of butter. Add the ber-
ries. mix well, then mix in enough milk
ty make a soft dough that will spread, but

not run in the pan. Heat a tablespoon-
ful of butter in the iron spider (frylng pan),
put in the eake; the pan must be large
enough to make the cake three-quarters
of an inch thick: set it over a moderate
fire to bake slowly for about twenty min-
utes., allowing ten minutes for each side;

sh.ke the pan about and turn the cake to
rrevent its burning; serve as soon as done.
Split open, do not cut, and use plenty of
good butter.

Raspherry and Carrant Soufle.

This is nice for a little luncheon party or
afternoon tea: Mix together three cups of
red taspberry and one cup of red eurrant
pulp; make quite sweet and set on lce to
chill. Whip a pint of sweet, rich cream
very =tlf and dry and pack in lce and salt
to chill thoroughly, but not freeze. When
ready to serve mix the frult pulp and eream
lightly together and serve at once. Straw-
berries and bananas may be used; flavor
with a little lemon juice.

Berry Dumplings.

Beat two eggs very light with two level
tablespoonfuls of butter and two of sugar;
add a half-pint of milk. Sift two cups of
flour with two level teaspoonfuls of baking
powder and a pinch of salt. Add the flour
to other materials and beat to a smooth,
thick batter, adding more flour If quantity
given is not suflicient. Have a cup of straw.
berries or blackberries washed, dralned and
floured, and add to the batter. Drop this
batter by the spoonful and few at a time
Into a kettle of boiling salted water; cover
closely and boll for fully ten minutesa.
When done serve at once with orange hard
Bauce.

Orange Hard Sance.

Beat two ounces of butter to a cream
with one cup of powdered sugar; then work
In gradually one egg volk, the juice of an
orange, a little grated nutmeg and two ta-
blespoonfuls of brandy or sherry, If vou
use wine. Last of all, add the whites of

the eggs beaten to a stiff froth, Set on ice
to harden.

Hespberry and Carrant Mold.

Btem and wash quarter of a pound of red
currants; add to three-quarters of a pound
of red raspberries which have been washed
and drained. Add half a cup of water and
cook until softened; then press through a
sieve; add sufficient sugar to sweeten to
taste. Return to fire; add half a package
of gelatine which has been dissolved iIn
half a cup of cold water: stir until the
gelatine and sugar are dissolved in the
fruit; take from the fire and set {n a pan
of cracked lce; stir until it begins to
thicken, then add a cup of whipped cream;
pour into a wetted mold and set on ice to
stiffen. Cream may be omlitted from the
Jelly and the frult poured Into a mold
with open center; when this is turned out
to serve, the whipped cream may be leaped
in the center and fresh berrfes around the
base.

Blackberry Cobbler.

Line a deep earthen pudding dish-with a
rich biscuit crust rolled out a quarter of an
inch thick; fill the dish nearly full with
berries; cover the top with half a cup of
sugar; add a few tablespoonfuls of water:
then cover the top with the dough, pressing
edges lightly together. Bake In & modar-
ately hot oven three-quarters of an hour.
Serve hot with sweetened cream,

Sally Lunn,

Two cups of flour, two teaspoonfuls of
baking powder, half a teaspoonful of salt.
Sift all together. Beat two eggs separate-
ly, add a cup of milk to the beaten yolks

and stir slowly into the flour. Then add
half a eup of butter melted so it will just
run, but not oily. Beat thoroughly, then
fold In the whites of the eggs. Fii! little
muffiin pans two-thirds full or bake in
round shallow pudding dishes. If these
are for breakfast, do not add sugar.

Waflles.

Bift two teaspoonfuls of baking powder
and half a teaspoonful of salt with three
cups of sifted flour. Beat three eggs sepa-
rateiy, add the yolks to three cups of cold

milk and stir this into the flour gradually.
Beat to a smooth batter; then add cne-
third of a cup of melted butter, and last
of all the whites of the eggs beaten to a
foam. The frons must be well greased
and smoking hot and the batter thin
enough to spread quickly over the iron;
do not put in too much at once. It is a
good plan to have the batter in a pitcher
so it will pour out easily. Stir it each
time before using.

Breakfast Bunas.

Scald one-half pint of milk; pour it over
two tablespoonfuls of sugar; one quart of
lukewarm water; when milk is lukewarm
add the yeast and enough flour to make a
“sponge."” Let rise until it doubles its
original bulk, about two hours; then cream
together half a cup of butter and half a
cup of sugar; add two well-beaten eggs and
one cup of scalded milk. Mix this into the
sponge and add sufficient flour to make a
soft dough; knead lightly, cover and set
to rise until very light; then mold into
small buns and lay in greased pans, allow-
ing plenty of room to rise; then bake in a
quick oven for fifteen or twenty minutes.
They must not be heavy and doughy,

Menus for Every Day.
SUNDAY.
BREAKFAST.

Chilled Fruit,

Molded Cereal, Whipped Cream,
Breaded Tomatoes, Cream Sauce,
Lyonnaise Potatoes,

Toast, Coffee.

DINNER.

Iced Bouillon,

Cold Boned Chicken, Garnish of Jelly,
Creamed Mushrooms and Peas in Cases,
Grantinated Cauliflower,
Lettuce,

Cheese, Wafers,

Iced Rice Pudding, Fruit Compote,
Coffee,

SUPPER.

Deviled Sardines, Potato Salad,
Fruit, White Cake,

Tea.

MONDAY,
BREAKFAST.
Toasted Wheat Biscuit, Cream,
Stewed Fruit,

Plain Omelet, Tomato Sauce,
Rolls, Coffee.
LUNCH.

Thin Slices Boned Chicken,
Currant Jelly, Boiled Rice,
Berry Pie, Cereal Coffee.
DINNER.

Iced Melons,

Brolled Mutton Chops, Creamed Peas,
New Potatoes, Sliced Tomatoes,
Fruit Tapioca, Cofiee

TUESDAY.
BREAKFAST.
Fruit,
Creamed Dried Beef,
German Fried Potatoes,
Berry Muffins, Coffee.
LUNCH.

Cold Sliced Tongue, Cottage Cheese,
Fruit, Wafers,
Lemonade.

DINNER.

Green Pea Soup,
Croquettes from Remnants of Boned
Chicken,

New Potatoes, Stewed Cucumbers,
Combination Salad,

Fruit Roly Poly, Plain Cream,

Coffee,

MAN MAY EAT.

WHAT A
The Food and Drink Prescribed for
I'ersons of Sedentary Habits.

From the London Clironlele.

What may a sedentary man eat and drink
for his bodily health and the dignity of his
mind? This question presses upon many of
us with growing insistence. There is a4 mis-
tuken idea that we are always trying to
cheat the doctor by smuggling forbidden
dishes into the dietary. The real diffieulty
is to know what prescription to follow, and
when to take the prescriber serlously.
There is a story that Sir Andrew Clarke,
on one occasion, laid down a severe regimen
for a new patient suffering from indiges-
tion. When the consultation was over,
Clarke dizcovered that the visitor was the
son of an old friend, and invited him to
dinner.

“But what about the regimen?" asked the
other, nervously.

“0Oh, never mind that,” saild the genial
physician. “You dine with me tonight, and
begin the regimen tomorrow!'

This apparent lack of sefentific precision
may be included in what Dr. Robert Hutch-
inzon, in his "“Food and the Prineiples of
IMeteties,” calls *‘personal peculiarities.”
The peculiarities, both of doctor and pa-
tient, seem to offer a rather extensive mar-
gin. When vou are told by an eminent sur-
geon that the smallest quantity of alcohol,
even at meals, is a slow poison, is this a
warning yvou cannot afford to disregard, or
is It only the ebullition of a temperament
that wants to make your flesh creep?

The sedentary man is asked to give up
one or two cherished illusions. Lobster
does not stimulate the brain. Oysters do
not breed a metaphysiclan. In point of
nutriment, sayvs Dr. Hutchison, fourteen
oysters are equal to only one egg, In spite
of that, no man will eat an egg as an
equivalent for fourteen oysters. And what
about the brown bread and butter? Be-
sides, the oyster lives in poeiry and heroic
tradition. Pistol compared the world to an
ovster, to be ‘opened with a sword; he did
not compare it to an egg, to be crack:d
with a spoon. The egg Is a great symbol
in science, but in Shakespeare it i1s a term
of contumely, followed by murder. Thus,
in “Macbeth,'” a villain addresses Macduff's
little boy: *'Thou egg (stabs him).” In
food, the egg is a useful lesson to vegetar-
lans, who, with the help of eggs and milk,
are enuabled comfortably to support life.
Dr. Hutchison admits, however, that we
owe a debt to vegetarianism. It showed us
that we were too great eaters of beef; that
a mixed diet of one part animal food to
three parts vegetable food was essential to
health, and that our meat should be re-
stricted to a couple of “moderate-sized
platefuls’”™ a day. Pea soup s nutritious;
but, to live on it, vou would need a dally
supply of twenty-four platefuls. A purely
vegetable diet is too bulky; yvet it may be
good for the gouty and the obese. It Is
true that the Scottish peasantry, thelr
country’s pride, were nurtured on oatmeal;
but 1t was liberally supplemented by milk.
Rational life is a compromise; yvou want
the happy mean “between the tiger pacing
its cage and the cow lying upon the grass."
To the sedentary man, of pacific disposition
but unquailing spirit, the cholce is easy.

e e
The French Girl,
From the Ladics' Home Journal.

The program of what a French girl may
or may not do Is drawn up very precisely.
Unless she {8 poor and has to earn her own
living she never goes out alone. The com-
pany of a friend of her own age would not
be sufficlent to chaperon her. It Is an es-
tablished rule that novel reading Is a rare
exception. Bhe is entirely subject to her
parents’ will in the matter of reading. And
if she asks to see anything at the theater
except a classical masterplece or an opera,
they will tell her that such a thing is not
considered proper, feeling sure of her si-
lent submission. After she is fifteen years
old she Is generally allowed to be in the
drawing room on her mother's reception
days. but must keep to the modest and
secondary place assigned her; pouring the
tea and presenting It, courtesying to her
elders, answering when spoken to—in
short, undergoing her apprenticeship. She
has few jewels, and under no pretext any
diamonds. Custom does not permit her to
wear costly things; nor does it give her the
right, In general, to have a money allow-
ance worth speaking of for her personal
use. She recelves a trifling sum for char-
ity. her books and gloves. A young girl
never takes the lead In conversation, but
always allows the married lady the pre-
cedence. and she finds it quite natural to
occupy the background.”

-_—
Kumatology,
From Pearson's Magazine.

There is & new sclence, whose name 1s
“kumatology,” and whose scope is the
study of all the waves and wave-struc-
tures of the earth. The maln Idea on
which it is bullt Is that from the higher
limits of the atmosphere to the innsr core
of the earth, waves run through the entirg
fleld of geography. Mountain folds are
earth waves—the clouds are often but the
waves of the air made visible—wnd a]l
around and about the earth, wherever
sought, are to be found other waves, gov-
erned by laws that are mostly unknown,
and that awalt man's careful study before
their nature will be revealed. A vast a
deep, and an absorbingly interesting
sclence is this “kumatology;"” yet it Is to
a great extent made up by the observation
of the commonplace. Opportunities for
studying it abound on'‘every ; & man's
lifetime would be required to solve the
secrets of all the waves that await the
light of knowledge, o

| playground for the

PUBLIC PLAYGROUNDS
=,

HOW CERTAIN ' Ki¥D PERSsoNs

LOOKED AFTER :ﬂm-ﬂ RESIDENTS.

=t F
An Experiment “r?ll W-,"“h Trying in
Many Neighborhoods and Easy

o
to Acégunﬁ-h.
—_—
Written for The Eveniog Star, ¢

“Folks never thifdk litf¥ boys need any
fll‘.l’]." i i ]

This was the protest made by the worst
boy in the neighbuorhood! captured red-
handed, as it 1l|*|ar‘e§J in the act of window
breaking.

Officer Flannery, wWho held the urchin in
custody, made no reply. It was not his
province to examine the finer shades of
ethics. ‘The policeman silently led the boy
off to the station house, where, shortly, his
frightened mother appeared with the price
of the broken window. After being rudely
hectored by the n»wner of the window and
sternly lectured by the police sergeant, for
it was the third offense, the worst boy in
the neighborhood was let out.

“If you ever darken these doors again,
yvoung man,” impressively threatened the
sergeant, “we shall ehuck vou into a cell
for the night, and when the judge sees you
it's little chance you'll have of escaping the
reform school.”

The worst boy blubbered all the .way
home. He was not such a bad little chap,
after all, but misfortunes seemed to fol-
low him in his attempts to establish a
record as the champlen boy batter of the
ward, Far from feeling himself a delin-

quent, he regarded his position as that of
a martyr.

“Boys aln't got no chance!” he blub-
bered. *“I ain't no dead un, I ain't. I
like to have fun sometimes, I do, and

‘tain’t my fault if the ball breaks their
ole winders!"”

The boy's sorrow-stricken mother re-
proved his slang and condemned his sen-
timents. ;

“You just walt till your father attends
to yvou, Jimmy Bangs, and I guess you'll
be glad to keep still for awhile!” she re-
marked.

“*Boo,
sponse.

Jimmy had a spinster aunt, wiser than
most of her kind, for when she heard his
protests she declared:

“The boy is right!”

Now it happened that the aunt, Miss
Euphemia, held the women’s tennis cham-
pionship for that town. She was likewise
a prize golf player and could sprint a
mile in the heat without shedding her
complexion or bringing on an attack of
nervous prostration. In his base ball prac-
tice Jimmy had found her advice singu-
larly Intelligent, and when she went bik-
ing, no matter how many beaux were in
attendance, she never objected to her
voung nephew Jjoining the party., There-
fore, when scoring "girls" In general the
small boy ecynies of the neighborhood were
inclined to make an Indulgent exception of
Miss Euphemia, but when they heard that
she had taken up the cudgels on hehalf
of oppressed boys who were dragged into
police courts for Innocently playing ball
upon the publle thoroughfares Jimmy and
his friends pronounced her a “peach” of
the finest type.

Jimmy's aunt was not one to let con-
viction sit idly by while hapless urchins
suffered. No; she took out her convietion
when she went wheeling and tennis nlay-
ing and golf ball chasing and diligently
aired it. She fluttered it before the eyes of
her hostess when she went calling, and by
and by it became widely known In that re-
gion that Miss Euphemia Bangs “thought
ft was a shame that the bovs could not
play in peace.” Miss Euphemia's point of
view would be lauded or disparaged, ae-
cording to the spirit or cireumstances of
her hearers., In households where bovs
were plentiful parents indorsed her views,
while in conservative, bovless families she
wias sternly criticised.

What the Right Womnn Said.

Little by little she agitated the matter
to the polnt where harassed parents asked
“What can we do about t, anyway 7"

Miss Euphemia rose triumphantly to the
question,

“Give them some place in which they can
do as they please."”

Then she went on to tell how In certain
cities neighborhoods considered Thopelessly
hoodlum have been recluimed to civilization
by _t he establishment of publie playgrounds,

These playgrounds, paid for by philan-
throple persons, have been of Immense ad-
vantage in keeping youngsters off the
streets. Children of the poor as well as of
the moderately well to do have splendid
times in the inclosures. There is no reason
why a number of families might not co-
operate In  establishing a neighborhood
benefit of their own
children, and Miss Euphemia said so.

The novelty of the idea commended itself
Lo several parents of active children.

Mr. Simpson, the grocer, who suffered
most from the misguided activity of small
boys, gladly donated to Miss Euphemia the
use of some vacant lots which were at a
safe distance from his place of business.

She Was Well Watched.

Then the community stood aside to see
what the lady would do. About a dozen
boys and a half dozen little glrls at first
wished to be Included In the playground
association. These joined the originator in
clearing out the vacant lots. They were
fenced in, but as the people of the neigh-
borhood had always used them as a sort
of depot for tin cans, deceased cats and
dogs and waste paper, the undertaking con-
sumed much time. The rubbish was care-
fully plled up and duly removed by the
garbage man. Then the work of leveling
began. In the center of the plot there
were no inequalities; so a tent was put up
there.  The loose stones were carefully
piled In one corner, and a load of nice,
white sand, begged from a friendly con-
tractor, was deposited in one corner. The
father of one of the boys sent some lum-
ber, and several of Miss Euphemia’s young
men  friends displayed real mechanical
ability In putting up the swings. These
arnateurs also erected a seesaw, a horizon-
tal bar for gymnastics and a hammock,
As the membership of the playground in-
creased it was intended to add to its fit-
tings. The boys Lrought balls and bats,
and one corner of the lot was set aside as
the ball ground. In another corner Miss
Euphemia laid out a tennls court for the
girls, an old tennis set being contributed
by one of the families interested in the
project. Bome one else brought out a ero-
quet set, and the prospect for fun in the
playground looked Lbright.

A Tent Shelter.

In the center of the lot a tent was
erected. When it was very warm and
when It rained, the children would gather
In the tent.

The smaller children played in the morn-
Ing with small pails and spades, digging
In the nice white. sang; while the larger
boys bullt forts ip the ;soft, yielding ma-
terial. Thelr masterpicge was a model of
Santlago, with rro . Castle and other
fortifications. Bec ﬁ:na‘_,'pt lead pipe served
the children for <canntn, and a cast off
boat belonging ta one lof the boys repre-
sented the sunken Meprimac in the bay.
Amerlean camps, g Red Cross station and
other interesting features were included.

Of course, it was necessary that disci-
pline should be maintdined in the play-
Bround, and Misg Euphemla accordingly
organized the members into a self-govern-
Ing body after the faghlon of the George
Junion Republic. , Boys or girls who would
not ablde by the decislons of the commit-
tee were summarily ejected from the little
paradise. 5

Bo great a success did the experiment
prove that twenty families united In en-
Joying the privilegés of the playground dur-
ing the summer, ‘and, Rlthough there was
Benerally an older person present, the chil-
dren became so absorbed In keeping the
place in a model condition and their own
conduct above criticism that the esplonage
wae geldom needed.

EDITH LAWRENCE.
Shrewd.
From the Boston Herald.

Mr. Timmins—"*What are you doing now,
dear?”

Mrs. Timmins—*I'm writing to the Smiths
asking them to dinner to meet the Joneses
and to the Joneses asking them to meet
the 8miths. We owe them both dinners,
you know.” .

Mr. Timmins—'“But I've heard they've
quarreled and don't speak.”

Mrs. Timmins I know that. They will
refuse, and we needn't give a dinner party

hoo!” was Jimmy's elogquent re-

at all.”

("

TASTY FISH CONCOCTIONS

POSSIBILITIES OF HADDOCK AND
CcoD.

The Way They Cook It Im Norway—
Just the Thing for Camping

and Plenies.

Written for The Evening Star.

Norway Is the fish country par excel-
lence. A slender strip of rugged moun-
talnous land In a vast ocean, fish naturally
plays a prominent part in Scandinavian do-
mestic and political economy, and it Is to
be expected that the Scandinavian cook will
excel in fish dishes. One of the most popu-
lar Norwegiin dishes Is called fish pudding.
Like the famous southern beaten biscuit,
this dish presupposes cheap labor and plen-
ty of it. However, the seeker after cul-
inary novelties will feel amply repaid for
the trouble. Fresh haddock Is the first
choice for this ddish, but failing that the
most perfect cod obtainable. Boil the fish
until‘skin and bones can be easily removed.
This must be done lightly with the fingers,
taking care neither to cut nor crush the
fish. Put it into a wooden bowl and beat it
with a pestle, beating always the one way.

The beating should continue until a light
paste is obtained, say half an hour; then
for a medium-sized pudding add gradually
two well-beaten eggs and half a pint of
cream beaten in, drop by drop, with the
pestle. This means another half hour of
beating. By this time the cook should
have a fluffy paste, which must be put in
a pudding mold and steamed for an hour.
It should cut exactly like snow pudding
when done, and is usually eaten with drawn
butter sauce or melted butter and parsley,
with a dash of paprika.

Recipe number two is much simpler, and
makes a delicious sandwich for a light
lunch or a late supper with a drop of some-
thing to drink. Get a pot of anchovy paste,
the imported kind, which comes in tiny
white pots the size of an egg. Into half a
teacupful of mayonnaise dressing (made
with Tarragon vinegar) work two tea-
spoonfuls of the paste and three hard-
bolled eggs chopped fine. Spread this mix-
ture on thin =slices of rye bread. Nor-
weglan sandwiches are usually made with
but one slice of bread. An ordinary French
dresslng may be substituted for mayon-
naise {f preferred.

Recipe number three Is a very good thing
to try with a chafing dish. Heat a smoked
Finnan haddie either in the oven or by
steaming until skin and bones can be easily
removed. Break the fish lightly Into small
bits. Into a spider or chafing dish put half
a pint of cream or rich milk, and when it
is very hot add a heaping tablespoonful of
butter, into which has been rubbed a table-
spoonful of flour. Stir constantly until the
sauce has thickened, and then add the fish
and let it cook for two or three minutes
longer. Of course, a dash of paprika
should be added for seasoning. The flour
may be omitted and the volk of an egg
used to thicken if a richer sauce is desired.
The possibilities of smoked haddock are
too little appreciated in this country. For
a quick breakfast or for eamp or picnic
this dish is Invaluable, as ten minutes in a
double boiler is all the cooking required,
seasouning.

Fruits are so cheap now and so good
that housekeepers should provide them in
one form or another for eagh meal. Mel-
ons, particularly, are at their best, so that
it has become almost a matter of course
to have them every day at least for one
meal or another. Southerners declare that
people of the north spoil watermelons by
too much chilling; that, like strawhberries,
they need the warmth of the sun in them;
but the weight of Gpinion seems to be on
the side of the icebox.

A novel way to chill a melon is to cut
a ripe one into halves and scoop out the
pink flesh, rejecting all seeds. Lay on
a platter, and, with a silver fork, break
Into small pieces. Add one-half pound of
powdered sugar and the juice of a lemon.
Turn into a freezer, pack with ifce and
salt and turn slowly for fifteen or twenty
minutes until the mixture is mushy. Serve
in glasses, with the addition of a teaspoon-
ful of sherry to cach glass if desired.

It Is now considered a violation of the
canons of good taste in table service to
nffer watermelons with the rind on. Split
the melon in two, lengthwise, and with a
large spoon and a rotary twist of the
wrist,”” scoop out the luscious pink flesh in
cone-shaped pleces. Arrange on a bed of
green leaves or eracked fce and yvou will
have a picture for the eye as well as a
delight to the palate. Cut in this way,
which gives no waste, a good-sized melon
will serve fifteen ur twenty people.

Watermelon rind preserved, and then
dried out in the oven, is quite as good as
citron for eake, mince pie, plum pudding
and tutti-frutti ice cream.

In preserving watermelon rind, peel off
the green part and cut in thin strips. For
five pounds of rind put one quart of water
and a pint of vinegar over the fire, When
it comes to a scald add the rind, boil ten
or twelve minutes, remove with a skim-
mer and drain. Have ready a syrup, al-
lowing three and a half pounds of sugar to
a pint of water. Let it come to a good
boll, skim and add the strips of melon
with two ounces of green ginger cleaned
and sliced. Cook about three-quarters of
an hour, or until tender enough to plerce
with a straw. Remove the melon strips
with a skimmer and lay on a platter.
Centinue boiling the syrup until reduced
to one-half. Put the melon in a glass jar,
excepting what you wish to dry to use in
place of citron, and fill the jars to over-
flowing with the boiling syrup.

Watermelon rind 1s excellent made Into a
sweet pickle. Cook the strips of melon In
clear water until nearly tender, then re-
move with a skimmer and draln. Make a
spiced pickle, allowing to every eight
pounds of melon a pint of vinegar and
three pounds of sugar. Mix together a
half teaspoonful each of ground cloves and
mace and a teaspoonful each of cinnamon,
ginger and allsplce. Tie in a cheesecloth
bag and add to the syrup. Cook the melon
In the syrup until perfectly tender; re-
move the melon and cook the syrup until
reduced down one-half. Put into jars and
seal while still scalding hot.

While it seems quite as wasteful and ri-
diculous an excess as painting the Ilily or
throwing perfume on the violet to attempt
any Improvement upon the watermelon au
naturel, a change from the stereotyvped way
of doing things Is sometimes desirable. At
a recent luncheon the first course was
chilled melon, which had been prepared in
this wise: All the center of the melon
was scooped out, rejecting the seeds. This
was broken with a sllver fork Into small
pleces, thén put into a freezer with the
addition of half a pound of powdered su-
gar and the juice of a lemon. The freezer
was packed In salt and Ice and turned slow-
ly for fifteen minutes until a mush-like
consistency was obtained. This melon
frappe was served in glasses with a tea-
spoonful of sherry added to each glass.

‘Watermelons or muskmelons that are not
very sweet may be utilized in a salad with
mayonnaise or a French dressing in which
lemon juice is used in place of vinegar.

Among the new fruits which are begin-
ning to make thelr appearance In the
larger frult shops are the loquat or Jap-
anese plum and the king-kang or Chinese
kumquart. The loquat, which grows on
spreading bushes in Cuba, Porto Rico and
southern California, is yellow, with a large
center pit divided in four sections. It
makes a fxm;uat delicious jelly, and is used
in these fascinating sweetmeats known as
pastas. These pastas are made by boiling
down the frult with white or brown sugar
until almost solid, and then pouring the
substance Into long, rectangular molds.
The king-kang Is about the size and shape
of the smallest yellow tomatoes, and 1is
sometimes called a mandarin orange. It
resembles the ordinary sour orange in
skin and coloring. It is very abundant in
China.and Japan, where it is put up In an
extra rich syrup for the highest class of
noblemen. It is the most costly of all pre-
gerves there. The American king-kang or
kumquart (which is the Cantonese pronun-
ciation of the native name) comes from

Florida, where it is made in & jam much

sweeter than orange marmalade. Raw, the
king-kang Is often served as a salad,
dressed with French dressing.

When the lusclous angleworm ar eva-
slve minnow are not at hand and mother is
called upon to provide bait for some dimin-
utive Izaak Waiton, try the western expe-
dient of making cotton bait. Stir up a
bowlful of flour and water into a batter,
add a pilece of cotton batting about the
size of a child’s hand and then with more
flour knead into a stiff ball. When of the
right putty-like consistency small bits are
pulled off and rolled into pellets to fit the
hook, as needed. A ball of this cotton
dough 1s much more readily carried about
than the can of bait, and proves quite as
enticing to the ordinary small fish.

One of the nicest hats for the camping
trip or the garden is made from the ordi-
nary tea matting, which your grocer prob-
ably throws away. Cut out a large clircu-
lar piece of the matting for the rim. Re-
move enough of the center to fit the head.
Make a full crown of shirred cambric,
finlsh the edge of the rim with a narrow
pleating of the same and put on ties to
fasten under the chin when needed. A hat
of this sort., to wear when hanging out the
clothes, will be found much more comfort-
able than the ordinary sunbonnet, and will
not need laundering.

It was the “good gray poet” who used
to sing the praises of the sunbath, while
the world at large held up hands of horror
at the suggestion. Now the medical fra-
ternity acknowledges its virtues, and pa-
tients without number are told to pass
ten or fifteen minutes every dayv In abso-
lute nudity, out of doors, If possible, other-
wise in a room thoroughly alred, with open
windows. Faollowing this the body should
be briskly rubbed with a rough towel. For
many constitutions the cold sea water bath
is absolutely hurtful, especially when there
is any weakness of the heart. The sun-
bath, on the contrary, is beneficial when
the heat is not too extreme. In an Arizona
consumptives' camp on the desert the best
gain was made by a young man who made
a business of spending ten or fifteen min-
utes each day all winter sitting on the
warm sand in the sun.

Nature evidently intended that the skin
should be brought iInto more frequent con-
tact with the alr than our clothing per-
mits. The sun bath Is found especlally
beneficial In cases of Kkidney and Ilung
trouble, the solar heat giving the whole
system a strength and vigor which noth-
ing else can Impart. If so cireumstanced
that absolute privacy !s imposesible, a sun-
bath robe made of the thinnest possible
material In accordance with propriety is
next best. It should be made loose and
flowing, with low neck and short sleeves,
vet with ample material to permit of its
being wrapped about the form when going
to and from the house. There I8 no tonle
which ecan be given to a fretful body, rest-
less and nervous, which is equal to the
sun and alr bath. Take off the little gar-
ments and let the baby toss itself about on
the sand or on a thick woolen blanket
spread on the grass where the sun shines,
or, if too hot, where the sun has bLeen
shining, =o that there is no risk of the
lurking poisonous germs that may be found
in damp places where the sun never comes.

The habit of mouth breathing certainly
demands attention. It is often due to a
certuin growth In the top of the throat,
back of the palate. This, in time, affects
the child, causing the mouth and nose to
grow larger. It not Infréequently gives rise
to a deformity of the chest, which may
lead to a weak palr of lungs and consump-
tion. Consult a physician, and, if neces-
sary, operate as =soon as possible. The re-
moval of the growth Is very simple and in
nowise dangerous.

Pickled walnuts or butternuts are an
English relish that go excellently well with
meats. The nuts should be gathered when
yvoung, before they grow hard and woods.
Prick them all over with a coarse
or hatpin, taking care not to stain the fin-
gers. Boak the nuts in brine strong enough
to flpat an egg for six days, changing the
brine two or three times meanwhile.
them out, rub dry with a coarse towel, and
put them where the sun will shine on them
until they become black. If yon do not
care for the dark eolor, ¥ou may put them
at once from the brine into clear cold wa-
| ter over night. When ready to pickle pack
| the nuts In small jars, leaving them about
| three-quarters full. Take a lHttle more
| than vinegar enough to fill the jars, and to
| each quart of vinegar allow a quarter of a
cup of sugar. twelve cloves, twelve pepper-
corns, lwelve cassia buds, twelve allspice
berries and a stick of cinnamon. Boll the
spices in the vinegar ten minutes, strain
and pour while hot over the nuts. Repeat
this latter operation three times within a
week, and, after the last time, seal and
put away In a cool, dry place. The plckle
will be ready In a month, and will Keep al-
most any length of time.

co.
The Home Treatment of Tuberculosis.
From the Boston Medical Journal.

Edward ©O. Otis, while upholding the
benefits of such climates as Colorado, &c.,
belleves that so many sacrifices have to
be made for the galn that it is a debata-
b ble question whether the gain is worth the
price paid. Exile from famillar surround-
ings and friends, the fatigue and expense
of a long journey, the necessity for acceli-
matization (and reacclimatization when the
patients return home), are all very wvalid
objections to the climatic treatment. Any
reglon whose climate permits one almost
continuously to remain out of doors In
pure air, 1s’a favorable one for the hygien-
lc-dietetfe treatment. Sanatorium treat-
ment would seem to be better than heme
treatment because of the greater power and
personal Influence exerted by the physi-
cian over his patients. Still It is difficult
to compare the two, as conditions as to
stages of the disease, class of patients,
detall of treatment, &ec., vary =o greatly.
On the whole, It must be a source of con-
gratulation to all interested that the pros-
peets of success in the home treatment
appear so auspicious, for it is a very small
minority of the tuberculous who are able
or willing to travel far afield for a resort
in which to take the cure.

A Revolution in Buttons.
From the Athenaeum,

One of the last surviving of the old
sumptuary laws, now almost forgotten, but
considered of great importance in maintain-
ing one branch of Sheffield trade, was that
directed against covered buttons. The town
dealt largely In horn buttons of different
kinds for common wear, as well as In
metal and plated buttons for the better
class of coats, walstcoats and gaiters.
From 1720 to the end of the century the
town annals show that there was consid-
erable though fitful meal under the statute
of 8 Anne against the vendors and usrrs of
covered buttons. In 1791 a tallor was: con-
victed In a penalty of 40s. a dozen for set-
ting covered buttons on a gentleman's
walstcoat, and the wearer in like penalty
for appearing in a garment thus adorned.
General actlon was taken against offenders
by the master and journeymen button-
makers of Bheffield as late as 1802, but
the magistrates gave so little encourage-
ment to these prosecutions that the law.
though It long remained unrepealed, fell
from that time Into desuetude.

The Lightning Gossip Route.
From the Chicago Record-Herald.
““Well, that's quick work.”
“What's that?”
“A man from San Francisco told his
cousin in New York a secret he hadn't told

his wife, and before he got home In ten
days his wife had a letter from his cousin's
wife, telling her all about it."”

From Punch.
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FASHION ON WHEELS

HOW THE SWELL SET DRIVE A7®
NEWFPORT.

Latest Styles in Vehicles and the
High Prices Pald for Fine

Turnouts,

Written for The Evening Star,

Vanity Falr is seen at its best at News
port, Bar Harbor, Lenox and other sum-
mer resorts, when milady takes her morn-
Ing airing or her late afternoon drive. Not-
withstanding the vogue of automobiles,
there has never been a season when the
fashions in wheels were more stunning.

The morning wagon and the Ravens-
court are two charming new styles in bas-
ket work, which Is again revived. There
is also a morning phaeton that has a top,
which the morning wagon may or may not
have. These vehicles are upholstered In
Bedford or whipcord. The body of the
wagon Is dark in color, with coaching red
wheels, coaching red or earming ing the

latest color. Reuben’s red and vermilion
are the shades which have It all their own
way this season. Green or dark blue is the

next choice in color, with little or no
striping.
The wyoung persoen affects the Open

spider, with square lamps, and a rumble,
which can be removed if desired. Basket
work is also used In the construction of the
spider, a vehicle much in demand Ly the
EMArt Young woman. Miss IFrederika
Webb, who 18 a skilled horsewoman. takes
her morning spin in a Clement spider, to

which she drives a pair of high- tepping
bays. Miss Cynthia Roche, the only daugh-
ter of Mrs. Burke-Roche, is one of New-
port’s noted whips. She has vharming

Roman spider phaecton, as well as a trap.
Trap, by the wav, is a term which ix indis-
criminately applied to almost anything and
everyvthing on wheels; the one who is
versed In carriage lore applies it only to
the vehicle with a reversible back seat, g0
that it can be used for either two or four
persons, as desired.

The runabout is, of course, alwavs Popu-
lar, and there is a ladies’ gig, which was
first brought out In Paris. It is intended
for use with a well-bullt, well-nannered
cob, and is smart enough for outdoor horse
shows, as well as for country driving

The golfing cart and tennis phaeton are
much affected by the young and smart set

at Southampton., Ardsley and Tuxedo,
where sports relgn supreme. The Eame
wagon is a turnout much In demand at

Bar Harbor, and ranks next in popularity
to the ubiquitous buckboard, which from
time immemorial has been the feature of
soclety Iife at that seaside resort

The game wagon has, of course, lunch
and ammunition boxes attached. Some of
th: more elaborately appointed ones have
an ice chest, besides the basket hamper
and luggage lockers, and an Imperlal of
generous size for rugs and wraps. Quite
similar in style 18 the Hampstead hunt-

Ing wagons, with the gear In ¥French
green and body panels to mateh, striped
in dark green, with the fine glazed car-
mine stripes on each skie 1d moldings
in vinek. It carries four passengers, and
there may be one horse or a palr., with

the price anything from £300 to £700. The
seats of this hunting wagon are arranged
to ride dos-a-dos or to follow.

The t brakes have gear and fae-
Ings flish vermililon, w 1 broad
black €. They are u tered In
finest English pigskin, and v number
of persons up to thirteen can be accoms-
{ modated, Price, $£1,000, more or less, usua-
ally more. ‘

l After 4 o'clock the more splendid Vie-
| toria cabriolet and brougham are in evi-
lence The mi-daumont, a carriage

uly dedicated to rovaliy, 1s seen oc-

|

Mrs.
display

-..;si-'u:::;'ll}‘ in this country

August
Belmont, senigr, used to

one at

Newport. Mrs. Admiral Dewey takes her
outings In one, a superb affalr, drawn by
four horses, with clanking chaing and
postilions. As there is no driving seat,
the view Is unobstructed. and on this ac-
count the carriage i1s Ildeal for pleasure

driving, besldes
in elegance.

being the very last word
*It I1s only royalty and Ad-

miral and Mrs. Dewey who ride in demil-
daumonts,” some one has =ald. The demi-
daumont, strictly speaking, Is for two

: the daumont for four.
» up-to-date brougham i= fitted up in
a luxurous stvle, rivaling any lady’'s bou-

dolr. There are clock, memarandum book,
bound in ivory and ellver; parcel rack,
hand mirror, manicure case, cut glass vin-

aigrettes with silver tops, a bell, an open-
Ing for the umbrella to drip cutside, pock-
€ts for any packages, etraps for books and
magazines, arm rests, foot rest, French
plate glass windows. This wvehicle costs
about $1.200 or £1.500, and is upholstered
in morecco and =atin, with Wilton rugs.
The ladies of the Astor and Vanderblit
familles own broughams of this descrip-
tlon. Miss Helen Gould usually drives In
a brougham, but the appointments, al-
though handsome, are not on such an elab-
orate scale.

The grand Viectoria and Victorla sedan,

of Ir'-.wl;rsv_ always hold thelr own. They
roll along so smoothly as hardly to give
an idea of motion to thelr occupants. The

Victoria is one of the most exy
riages bullt, and costs from §1,700 to §2,
upholstered in morroco.
_— .-
Colored Shoes,

From the Shoe and Leather Repurter.

Ever since the season opecned for the
display of samples for spring and summer
shoes, the statement has been made and
persistently maintained by many, that col-
ored shoes had outlived thelr usefulness
and would not be sufficiently popualar to
warrant jobbers and retallers in carrying
them in stock. To such a point did this
assertion obtain that it not only iafluenced
a large number of manufacturers, who had
for several years made large quantities of
them, but also tanners of colored calfskins,
who in many instances practically threw
them out of thelr list. Shoe manufacturers,
in many instances, did not show any col-
ored shoces In thelr samples, largely in-
fluenced by statements made to them by
wholesale dealers and retaiflers, that while
a few colored shoes would be worn, the
black shoes had almost entirely supplanted
them.

In the meantime, the falth of a few tan-
ners in the continued use of colors over-
balanced their fear and they made up a
good line of desirable shades of Tusset,
tan, brown and automoblle-r=d, taking
their chances on selling them or having
them left on their hands. But thelr judg-
ment seems to have been correct, for not
only have these few tanners had a good
trade, but they have taken many orders to
be filled In the least possible time for
manufacturers’ immediate use.

Against Phosphorus Matches,
From the Chicago Journal.

Holland announces the prohibition of
phosphorus in match making from July
next, and after January next the importa-
tion or storage of phosphorusg in quantities
over 100 grammes, The ul'[ensg of manu-
facturing with phosphorus will be pun-
ished by six months' Imprisonment. The
purishment for other offenses will be three
months or £25. The transport of phospho-
rus through the country i8 permitted.

B

wnsive car-
as,

Contributor (reading aloud)—"His eyes
were riveted on her face.”
Magazine Editor—"Riveted? Here, cut

that out. If he didn't belong to the union
you'll have all the boilermakers in this
country down on us.”—Tit Bits.

THE LATEST SCANDAL,

—

—
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